e@CORRECT PAN SIZE IS IMPORTANT ON ALL BAKINGS. - 
@USE THIS HANDY RULER FOR MEASURING WIDTH AND DEPTH OF 
YOUR PANS... 
(Fold to zero when measuring depth) 


BUTTER PASTE 


Blend? op oes Ae Ls 1 cup soft butter, margarine or chicken fat ee 

with ........ .. 1 cup GOLD MEDAL "Kitchen-tested” Enriched Flour 
Store in covered container in cool place and use as needed to thicken stews and sauces, 
Makes 114 cups paste. eee 
Heat toscalding ...... *1 cup milk 

**3 tbsp. butter paste 

Add? oe wo tay sue ayes Ya tsp. salt 
ee dash of pepper 
Stir constantly until mixture boils, then boil 1 minute. Remove from heat. If too 
thick, add a little more milk. Makes about 1 cup. eco 
*Milk is generally used for liquid; however, liquid from cooked vegetables may be 
used for part of the milk in making sauce for creamed vegetables. coe 
**Use paste in following proportions for thin or thick white sauce: 
eece 144 tbsp. per cup of liquid for thin white sauce 


414 tbsp. per cup of liquid for thick white sauce 


Variations ... based on 1 cup medium white sauce 
OLIVE SAUCE .. . Add 14 cup chopped stuffed olives and 1 rhsp. chopped parsley to hot 
cooked sauce. Nice over hard-cooked eggs, bland vegetables or meats. ee 
DILL SAUCE . . . Add J tsp. dill seed and 1 tbsp. tarragon vinegar to hot cooked sauce. - 
Excellent with fish. eo 
MOCK HOLLANDAISE SAUCE . . . Immediately after cooking, remove from heat 
and add to hot sauce 2egg yolks, slightly beaten. Gradually add 2+bsp. melted butter and 
3 tbsp. lemon juice. Serve at once over broccoli, cauliflower or fish. eo 
PIQUANT SAUCE ... . Substitute I cup strained canned tomatoes and juice (or tomato 
juice) for the milk. Add 1 tsp. grated onion, 3 thsp. finely chopped sour pickle and 1 tsp. 
chopped parsley to hot cooked sauce. Excellent for leftover meat or bland meats like 
tongue. eo 


